
Colour 

Intense crimson red with bright blue hues. 

 

Aroma 

Blackberry, earthy, savoury and subtle mint combined with a touch of spice 

and old English garden herbs. 

 

Palate 

A sturdy medium to full bodied wine with plums, mocha and textural tannins. 

Perfectly balanced fine grain French oak, integrated with the fruit, ensuring a 

refined and poised finish. 

 

Winemaking 

An excellent spring combined with a great berry set provided a vintage with 

balanced yields and high quality fruit. The warm summer months allowed the 

grapes to be harvested at optimal flavour and maturity. 

A single parcel sourced from a dedicated local grower the Cabernet  

Sauvignon fruit was carefully assessed for optimal ripeness, flavour and tannin 

development. 

 

Cellaring 

With careful cellaring, this wine will gracefully age for the next 5 to 20 years. 

 

Food matching 

Enjoy this wine with a good juicy steak or roasted lamb. It also pairs well with 

stuffed, grilled or baked portobella mushrooms. 
 

Region 

Coonawarra 

 

 

 

The Jack Estate Cabernet Sauvignon is an ode to Coonawarra and the variety the       

region so justifiably champions. This wine is sourced from only respected and             

passionate growers, whose premium grapes truly reflect the best our region has to offer. 

2018 Jack Estate Cabernet Sauvignon 

Winemaker 

Conrad Slabber 

Technical Information 

Alc/Vol: 14.0% 

pH: 3.55 

Total Acidity: 6.5g/l  

www.jackestate.com 


